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MENU

Cornish crab cakes

chilli, creme fraiche & lime

Cornish mezze board (v)
falafel, crudité, olives, beetroot hummus, labneh

For the table

Rosemary focaccia with extra virgin olive oil

Roast spatchcock chicken

with preserved lemons & [resh herbs

Halloumi skewers (v)
with roasted aubergine, courgette & pepper

For the table

Baby gem, pea, fine bean & fennel salad with lemon &
nigella seed
Crushed, roasted & spiced new potatoes
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Sharing Pavlova

with lemon verbana cream & summer berries
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